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GRANITE LINKS

Wedding Packages

ALL PACKAGES INCLUDE

• 	 C om plimentar y  tast ing for  the  wedding 
co uple

• 	 Pr ivate  wedding suite  with  complimentar y 
      snacks  and be verages 

• 	 G o l f  cart  shutt le  to  photo locat ions

• 	 E legant  f lo or- length white  bengal ine  table 
      l i nens  and matching dinner  napkins

• 	 C h ina,  f lat ware,  g lassware,  tables  and 
c h am pagne chiavar i  chairs

• 	 F lameless  vot ive  candles  and mirrors  for
      cocktai l  and dining tables

• 	 C it y  o f  Quinc y  required pol ice  detai l

• 	 Acr yl ic  table  number  f rames
      choice  of  s i lver  or  gold  fo i l  numbers

• 	 White  24’  x  24’  dance f loor  Pav i l ion  Tent  only 

• 	 Special  d iscounts  on your  wedding  showe r, 
      rehearsal  d inner  or  next-day bru nc h 

• 	 Dedicated Sales  Manager  f rom me nu 
      p lanning to  the  “big  day”

• 	 Set-up,  ser vice  and bar  staf f

• 	 Personal  Wedding Attendant

• 	 Complimentar y  voucher  for  18  hol e s  o f  go l f 
for  four  ( 4)  p layers  –  not  avai lable  S aturday and 

S unday  pr ior  to  1 :30  p.m.
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-  One (1)  ‘Stat ionar y  Display ’
-  Four  (4)  ‘Butler-Passed Hors  d’Oeuv res’
-  One (1)  Hour  Open Bar  house brands

-  Choice  of  Plated*  or  Stat ions -Sty le  Menu**

Saturday Peak-Seaso n Pricing
$195 per  person |  Grand Bal l room
Last  two weeks  of  Apr i l  throu gh Novem ber 

$185 per  person |  Pavi l ion Tent
June through f i rst  two we e k s  of  O c tobe r

GRANITE LINKS

Choose Your Package

Saturday Peak-Seaso n Pricing
$230 per  person |  Grand Bal l room
Last  two weeks  of  Apr i l  throu gh Novem ber 

$210 per  person |  Pavi l ion Tent
June through f i rst  two we e k s  of  O c tobe r

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

-  Custom Wedding Cake or  Dessert  Bar 
    th rou g h  one  of  ou r  pre fe r re d b a ke r i e s

-  Prosecco Toast 
-  Coffee  +  Tea Ser vice

Friday,  Sunday and Off-Season Saturday Pricing
$165 per  person |  Grand Bal l room
December  t hrough f i rst  t wo weeks  of  Apr i l

$155 per  person |  Pavi l ion Tent
May  and last  t wo weeks  of  October

THE CLASSIC

THE TIMELESS
-  Two (2)  ‘Stat ionar y  Display s’
-  S ix  (6)  ‘Butler-Passed Hors  d’Oeuvres’
-  F ive  (5)  Hour  Open Bar  house brands

-  Choice  of  Plated*  or  Stat ions -Sty le  Menu**
-  Tableside Wine Ser v ice

-  Custom Wedding Cake or  Dessert  Bar 
  through one of  our  preferred baker ies

-  One (1)  ‘Butler-Passed Miniature  Dessert ’
-  Prosecco Toast 
-  Coffee  +  Tea

Friday,  Sunday and Off-Season Saturday Pricing
$200 per  person |  Grand Bal l room
December  t hrough f i rst  t wo weeks  of  Apr i l

$180 per  person |  Pavi l ion Tent
May  and last  t wo weeks  of  October

This menu and pricing guide is  valid through December 2027.
Ceremony Fee  |  $1800 
includes  3 0 -mi nu te  ceremon y,  cerem on y coord in at ion ,  cerem ony chairs
Room Rental  Fees 
range  from $2000 to  $7000 depending on date  and space
Event Overtime Charges  * 
ad d it ional  30  minutes  $750 |  addit ional  hour  $1500 
*Granite  L i nks  do es  not  accom m od ate exten sion s  the n ight  of  the  e vent . 
Overt ime mu st  b e  planned .

Gratuity  18%,  Administrative Fee  6%,  State and Local  Taxes  7%
Up Lighting  $500
Coat Check Attendant  |  $150 (bal l room only)

Fire Watch Detail  Office |  $550 (necessar y  i f  us ing real  f lame candles)

ADDITIONAL PRICING INFORMATION

*‘Plated’  Men u In cl udes:  one ( 1)  ‘Sta rte r ’  co urse  |  two  (2)  ‘Plate d Mains’  (+  1  vegetar ian se le ct ion)
**‘Stations -St yl e’  Men u In cl udes:  one ( 1)  ‘Car ving Stat io n’  |  two  (2)  ‘Spe cialty  Stat io ns’  |  two  (2)  ‘S ides’



CHEESE
cheddar, camembert, swiss, havarti-dill,  manchego, garlic + herb 
spread, dried figs, dried apricots, grapes, country olives, fig jam, 
hot pepper jelly, local  honey,  rosemar y sprigs,  crackers,  sesame 
f latbread,  sl iced f icel le

Enhan c e  w i t h :
Charcuterie Board +200  s e r v e s  5 0  g u e s t s
p ro sc iutto,  sopressata,  smal l  salami,  whole  grain  mustard,
so f t  baguette

FORMAGGIO +16 upg ra d e  minimum 50 guests
asso rted gourmet  cheeses,  hone y,  grain  mustard,  local ly  m ade 
jams,  art isan baguette

BUTCHER BLOCK
asso rted i ta l ian meats,  f resh mozzarel la ,  manchego ch e e s e , 
marinated vegetables,  cucumber  salad,  marinated art ich oke 
hearts ,  cornichon,  focaccia,  soft  baguette,  assorted mu stards , 
balsamic  glaze,  extra  v irg in  ol ive  oi l

FARMHOUSE   
strawberr ies ,  b lueberr ies ,  grapes,  p ineapple,  broccol i ,  celer y, 
wate rmelon radish,  baby bel ls ,  caul i f lower,  asparagus,  carrot,
honey yogurt ,  roasted beet hummus,  ranch

ARTISINAL DUO OF DIPS
select  up to two (2) :

Buffalo Chicken  tort i l la  chips,  celer y,  carrot  st icks
Spinach + Artichoke  p i ta  chips
Spicy Whipped Feta  soft  p ita  rounds,  cucumber  spears
Whipped Ricotta  gr i l led peaches,  f resh basi l ,  prosciutto  cr is ps , 
balsamic  glaze,  crost ini
Caramelized Onion  house potato chips

GRANITE LINKS RAW B AR   +12  u pgrade minimum 50 guests
Live Oyster Shucker +250
we ll f le et  oy ste rs  on th e  h al f  s h e l l ,  s h r im p cocktai l , 
h ou s e  cocktai l  s au ce ,  h ors e radis h ,  m ignonette 

Enhan c e  w i t h :
Steamed + Chilled Lobster Tails    +m ar ket  pr ice
Jumbo Lump Crab Meat   +4  pe r  pe rs on
m e ye r  le m on aiol i
Caviar    +14  pe r  pe rs on  minimum order of  25

SOUTHWESTERN
m ojo ch icke n s ke we r,  s als a  ve rde ,  roaste d cor n s al sa,  bl ack 
beans ,  ch ipotle  s ou r  cream ,  m iniatu re  qu e s adi l la ,  queso, 
gu acam ole ,  p ico de  gal lo,  ja lape ños ,  f re s h  l im e  wedges, 
tor t i l la  ch ips ,  ch i l i  +  cor iande r  f latbread

M EDITERRANEAN
h u m m u s ,  baba ganou s h ,  fa lafe l ,  stu f fe d grape  leaves, 
lam b m eatbal ls ,  tzatz ik i ,  kalam ata ol ive s ,  feta  cubes, 
cu cu m be r  s alad,  pita  ch ips ,  lavas h

SUSHI  +16 u pgrade
select  three (3) :

Maki 	

Spicy Tuna Maki  |  Cucumber Maki
Avocado Maki  |  California Maki  |  Salmon Maki
Eel  + Cucumber Maki  |  Yellow Tail  +  Scall ion Maki

Nig i r i 	
Shrimp Nigiri  |  Salmon Nigiri  |  Tuna Nigiri

Acc om p an i e d  b y :
s oy  s au ce ,  was abi ,  p ick le d ginge r,  s eawe e d s alad

STATIONARY DISPLAYS
 gluten-free crackers $25 (serves 25 guests)

Signa t u r e  G R A Z I N G  TA B L E

GRANITE LINKS

Choose Your Menu
GLUTEN-FRIENDLYVEGAN DAIRY-FREE

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

A ssorted Artisanal 
Cheese + Spreads 

fo caccia,  baguette,  lavash, 
pita  chips,  crost ini

Italian Meats + Marinated 
Vegetables 

as s or te d mustards

Seasonal  Fruits 
+ Farmhouse Vegetables 

hone y yogur t , 
house ranc h

Mediterranean Display 
h u m m u s ,  baba ganou s h , 

fa lafe l ,  stu f fe d grape  leave s , 
lam b m eatbal ls ,  tzatz ik i

u p grade from (2)  inc luded stat ionar y  d isplays  for  +1 5  pe r  g u e st  |  u pg ra de  from (1 )  i nc lu de d sta t i ona r y  d i spla y  for  +20  per  guest
mi ni mu m of  5 0  g u e sts



CHICKEN + LEMONGRASS 
POT STICKER
ponzu sauce

CUBANO 
kurobuta ham, roasted 
pulled pork ,  di l l  pickle, 
imported swiss, 
di jon mustard 

CAROLINA 
PULLED PORK 
cornbread crostini , 
apple slaw

LAMB CHOP 
LOLLIPOPS 
pomegranate glaze, 
mint pesto

 

BEEF TERIYAKI SKEWER
cilantro-l ime glaze

 

BEEF TENDERLOIN 
CROSTINI 
horseradish crème, 
lemon-dressed arugula

SHORT RIB WELLINGTON 
horseradish crema

PRIME RIB + MANCHEGO 
CHEESE SPRING ROLL 
rosemar y-garl ic  aiol i

KOBE BEEF SLIDER 
ketchup,  applewood bacon, 
cheddar,  onion jam
Pair  with:
truff led french fry  cone +2

BUTLER-PASSED HORS D’OEUVRES

MINI LOADED 
POTATO BITE 
sour cream, jalapeño, 
scall ion,  cheddar,  bacon

BLT CROSTINI
applewood bacon,  green leaf 
lettuce,  herbed aiol i ,  sundried 
cherr y tomato,  brioche toast

FIG & PROSCIUTTO 
CROSTINI 
whipped herb r icotta, 
fresh basil ,  prosciutto, 
f ig  jam, f icel le

CARBONARA-STYLE
MAC + CHEESE
four cheese,  bacon,  peas

SHORT RIB TACO
cilantro-lime slaw, mango salsa

 
Pair  with:
miniature patron margarita +4

BUFFALO CHICKEN 
SPRING ROLL 
gorgonzola buffalo sauce 

SMOKED CHICKEN 
+ CORN QUESADILLA 
fontina,  jalapeño, 
salsa verde

CHICKEN + WAFFLE BITE 
maple-bacon glaze

COCONUT CHICKEN 
sweet chil i  sauce

MAINE LOBSTER 
BISQUE SIP
sherr y crème fraiche 

SMOKED SALMON 
CANAPÉ
caper,  pickled onion, 
fresh dil l ,  cream cheese, 
dark r ye

LEMON-HERB SALMON
cucumber wrap,  citrus aiol i

 

CHILLED SHRIMP 
grapefruit  cocktail  sauce

 

COCONUT SHRIMP 
orange -ginger marmalade

 

JONAH CRAB CAKE 
citrus rémoulade

 

NEW ENGLAND CLAM 
CHOWDER SIP

 

FISH TACO
f lour torti l la,  mango salsa

Pair  with:

miniature patron margarita +4

SPICY TUNA ROLL 
soy sauce

YELLOW FIN TUNA CRISP
torti l la  crisp,  pickled ginger, 
wasabi  aiol i

 

CAVIAR
yukon gold potato crisp, 
crème fraiche

LOBSTER ROLL 
fresh chives

PANKO-CRUSTED 
LOBSTER TAIL 
honey ponzu

 

APPLEWOOD SMOKED 
BACON-WRAPPED SCALLOP
maple drizzle

FRIED OYSTER 
ON THE HALF SHELL
old bay aiol i

 
Pair  with: 
bloody mary sip +4

Of the LandOf the Land

Of the SeaOf the Sea

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

CARVING STATION ENHANCEM ENT
one (1)  chef  attendant required per protein +150 per attendant 

Roast Tenderloin of  Beef   +26
caramelized balsamic onion, tarragon-horseradish crème  
Herb Crusted Sirloin  +22
caram e l ize d onion,  st i l ton ble u  ch e e s e  crè m e 
Prime Rib   +28
ros e m ar y  au  ju s ,  w i ld  m u s h room  ragôu t
Dijon-Rosemar y Turkey   +16
pan grav y,  h e r be d aiol i

PASTA STATION ENH A NC E ME NT +17
select  two (2) :

Mezza Rigatoni  broccoli  rabe, bianco sausage, garlic wine sauce
Farfalle short  r ib  ragu,  gremolata
Cheese Tortell ini  f r ied i ta l ian parsle y
Conchiglie vodka sauce,  basi l
Roasted Vegetable Risotto   
Orecchiette  baby spinach,  bl istered tomatoes,  toasted pine nuts, 
balsamic  glaze

Acc om p an i e d  b y :
he rb b utter,  grated cheeses,  extra  v irg in  ol ive  oi l ,  red pe ppe r 
f lake s,  aged balsamic,  s l iced baguette,  gar l ic  bread



MINIATURE 
MARGHERITA PIZZA
extra virgin ol ive oi l , 
fresh herbs 

MINIATURE 
MUSHROOM + BRIE PIZZA 
grated romano, truff le  oi l

WATERMELON, MINT 
+ FETA SKEWER 
balsamic glaze

SWEET POTATO GNOCCHI
  

FALAFEL BITE
harissa yogurt

VEGETABLE 
SPRING ROLL
sweet chil i  sauce

BRUSCHETTA
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l , 
balsamic

VEGETABLE FRESH ROLL 
thai  peanut sauce
    

HUMMUS
phyllo cup,  ol ive tapenade, 
feta,  di l l

RISOTTO FRITTER 
san marzano tomato sauce

BRIE
blackberr y,  pastr y cup,
fresh mint

MINI CUCUMBER ROLL 
soy sauce 

FRENCH ONION 
STUFFED MUSHROOM
gruyere

SESAME CAULIFLOWER 
BITE
sweet chil i  sauce
  

Of the F ieldOf the F ield

TRUFFLE PARMESAN SACC H E TTI  +11
fo nt ina cream,  bart lett  pear,  cr ispy  prosciutto, 
t ruf f le  o i l

CHICKEN SALTIMBOCC A  +12
p ro sciutto -wrapped chicken,  sage,  provolone, 
wi ld  mushrooms,  madeira  sauce,  r isotto

 

MINIATURE COMPOSED PLATES
p r i c e d  p e r  p l a t e  |  m i n i m u m  o r d e r  o f  5 0

B RAISED SHORT RIB  +12
cide r  g laze ,  root  vegetable  pu re e ,  p ick le d cabbage, 
cr is py  onion

J UM B O SEA SCALLOP  +13
ce le r y  root  pu re e ,  bacon jam , 
m icro  gre e ns

 

CHILDREN’S MEALS  |  4 0

First Course
Veggie Sticks  ranch dressing

Main Course
select  one (1) :
Chicken Fingers  f rench fr ies ,  gummy candy
Pasta + Marinara  meatbal ls ,  gummy candy
Pasta + Butter  parmesan cheese,  gummy candy

Dessert
Kids Ice Cream Cup

Beverages
Flat Rate Non-Alcoholic  Beverages
Ginger Ale and Cherr y Toast

Chef ’s  Choice Chicken Entrée*
*Cl ient  responsible  for  submitt ing vendor  al lergies  or  d ietar y  restr ict ions 
in  advance of  event .  Vegetar ian meal  avai lable  upon advance request .

Inc lu de s  rol ls ,  b u tte r  a nd soft  dr i nks

VENDOR MEALS  |  40

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



Plated-Style Options

STARTER COURSE
select  one (1) :

Wedge Salad +1
ice be rg  lettu ce ,  apple wood bacon,  tom ato,  e ngl ish  cucumber, 
ble u  ch e e s e  cr u m ble s ,  bals am ic  v inaigrette

Tomato Mozzarella Salad +2
v ine -r ipe  tom ato,  f re s h  m oz zare l la ,  bas i l ,  pe sto  v in aig rette, 
bals am ic,  gar l ic  crost ini 

Italian Wedding Soup 
veal  m eatbal l ,  w h ite  beans ,  e s carole ,  rom ano,  i ta l ian  parsl e y

Butternut-Apple Bisque  
roaste d bu tte r nu t  s qu as h ,  fu j i  apple ,  s avor y  h e r bs, 
crè m e  fraîch e ,  cr u nch y  ch ick peas

New England Clam Chowder  +2
fre s h  c lam s ,  y u kon gold  potato,  l igh t  cream ,  appl e wood bacon , 
ch ive  oi l 

Lobster Bisque +4
fre s h  lobste r,  s h e r r y  crè m e  fraîch e ,  tar ragon crouton s

Garden Greens Salad   
c he rr y  tomatoes,  cucumber,  shaved carrot ,  dr ied cranbe r r ie s , 
balsamic-rosemar y  v inaigrette

Truffled Greens Salad  
ove n-roasted cherr y  tomatoes,  crumbled goat  cheese, 
t ruf f le -hone y v inaigrette

Granite Greek Salad 
ro maine,  d iced cucumber,  crumbled feta,  kalamata ol ive s , 
to mato,  banana peppers,  p ickled red onion,  pita  cr isps , 
gre e k  v inaigrette

Caesar Salad 
ro maine lettuce,  gar l ic-parmesan crost ini ,  shaved parm e s an, 
cae sar  dressing 

Arugula Salad  
baby arugula,  watermelon radish,  mandarin  orange, 
shave d manchego,  lemon vinaigrette

Baby Spinach Salad  
ap p le ,  celer y,  sharp cheddar,  toasted walnuts,  golden rais ins , 
c hampagne -mustard seed v inaigrette

Op t i o n a l  Enhan c em en t 
INTERMEZZO COURSE 

ser ved bet we e n f irst  cou rs e  a nd  ma in cou rs e

Colossal  Shrimp Cocktail    +10
gr i l led lemon,  pickled radish,  baby arugula,  cocktai l  sauce

Crab Cake +9
jumbo lump crab cake,  roasted beet  puree, 
preser ved lemon aiol i ,  microgreens 

Lemon Sorbet Entremet     +7
champagne f loat ,  f resh mint 

Fusil l i  +6
san marzano tomato sauce,  basi l ,  shaved parmesan, 
extra  v irg in  ol ive  oi l

Mezza Rigatoni  +6
broccol i ,  grape tomato,  gar l ic  butter,  grated romano, 
gar l ic  focaccia  cr isp

Lobster Ravioli  +13
lemon-sherr y  butter,  baby spinach,  microgreens

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

Includes rol ls  +  butter  |  Substitute  gluten-free rol ls  +1 (minimum 25)



PLATED MAINS
choice  of  two (2)  en trées  +  on e (1)  vegetar ian entrée included |  addit ional  entrée  +10 per  person

Beef 
Braised Short Rib
port  wine demi-glace,  mashed root vegetable,  haricots verts, 
vidalia onion crisps

Seared Sirloin  
au poivre,  cognac demi-glace,  caramelized onion,  mashed potato, 
asparagus

Gril led Filet  Mignon  
port  reduction,  r isotto,  haricots verts

Pan-Seared Filet  Mignon
bordelaise,  mashed potato,  asparagus,  vidalia onion crisps

Seafood
Gril led Salmon 
le mo n-thyme buerre  blanc,  saf fron r isotto,  bl istered tom ato, 
har icot  verts

New England Haddock 
r i t z ®  crumb,  lobster-sherr y  cream,  mashed potato,  asparagu s

Scallop Stuffed Shrimp 
b rio che stuf f ing,  gar l ic- lemon butter,  tomato -basi l  r isotto, 
har icots  verts

Seared Scallops 
celer y root purée,  asparagus,  charred tomato,  roasted crimini 
mushroom,  truf f le -hone y v inaigrette

Panko-Crusted Sea Bass  
ho ne y-ponzu dr izz le ,  jasmine r ice,  baby bok choy, 
baby carrot

Gril led Swordfish 
red pepper coulis,  prosecco beurre blanc,  jasmine r ice, 
baby carrots,  lemon-chive oi l

Vegetarian
Crispy Eggplant Napoleon
f re s h  m oz zare l la ,  eggplant  cu t let ,  roaste d v ine -r ipe  tomato,
pom odoro s au ce ,  f re s h  bas i l ,  cream y  par m e s an pol en ta

Wild Mushroom Ravioli 
m u s h room -m ade ira  s au ce ,  baby  s pinach ,  m anch ego cheese, 
f r icco

Butternut Ravioli 
s age  brow n bu tte r,  s h e r r y,  baby  s pinach ,  m anch ego cheese

Seared Caulif lower Steak    
ch im ich u r r i ,  roaste d be et  pu ré e ,  cr is p  ch ick peas , 
extra  v irg in  ol ive  oi l

Vegetable Bolognese* 
ove n-roaste d vegetable s ,  gar banzo beans ,  cre m in i  mushroom, 
s an m arzano tom ato,  s h ave d par m e s an,  zu cch ini  n oodl es, 
extra  v irg in  ol ive  oi l
*subst i tute  vegan cheese  +3

Signature Entrees 
Surf  + Turf   +18

petite  f i let  mignon,  béarnaise,  poach e d lobste r  ta i l ,  w h ippe d y u kon potato,  gr i l le d as paragu s

Rack of  Lamb   +15  
pomegranate  demi-glace ,  feta  m as h e d,  roaste d ol ive s ,  h ar icot  ve r ts 

Veal  Chop    +15
porcini  au  jus,  t r u f f le  f inge r l ing  potatoe s ,  broccol ini

Lazy Man Lobster   +18
drawn butter,  steam e d m ar ble  potato,  as paragu s

Chicken
Panko Chicken  
le m on-pros e cco s au ce ,  cape rs ,  ch ar re d tom ato, 
cr is py  f inge r l ing  potatoe s ,  h ar icots  ve r ts 

Roasted Statler Chicken  
pros ciu tto,  f re s h  m oz zare l la ,  be ch am e l,  m as h e d potato, 
roaste d baby  car rots

Stuffed Chicken 
apple  br ioch e  stu f f ing,  pan grav y,  m as h e d potato, 
h ar icots  ve r ts ,  car rots ,  cranbe r r y  re du ct ion

Seared Chicken 
m ade ira  s au ce ,  roaste d cr im ini  m u s h room ,  r is otto,  asparag us

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



Station-Style Options

CARVING STATIONS
chef  attendant  inc luded  |  se lect  one (1)

Prime Rib   
ro se mar y  au jus,  wi ld  mushroom ragôut 

Herb Crusted Sirloin 
caramel ized onion,  st i l ton bleu cheese crème 

Roast Tenderloin of  Beef   +4
caramelized balsamic onion, tarragon-horseradish crème  

Scottish Salmon  
roaste d +  f lake d,  h e ir loom  tom ato re l is h ,  ar u gu la  pesto,  l emon

Dijon-Rosemar y Turkey  
pan grav y,  h e r be d aiol i

Boneless Leg of  Lamb  
tzatz ik i  s au ce ,  m ar inate d feta,  roaste d tom ato 

Garden Greens Salad    
mixe d  greens,  shaved carrot ,  engl ish  cucumber, 
grap e  tomatoes,  dr ied cranberr ies , 
ro se mar y-balsamic  v inaigrette
Caesar Salad
ro maine lettuce,  gar l ic-parmesan croutons, 
shave d parmesan,  lemon,  caesar  dressing
Granite Greek Salad 
ro maine,  d iced cucumber,  tomato,  crumbled feta, 
kalamata ol ives,  banana pepper  s l ices,  p ickled red onion, 
p ita  c r isp,  greek v inaigrette
Arugula Salad 
baby arugula,  watermelon radish,  mandarin  orange, 
shave d manchego,  lemon vinaigrette
Baby Spinach Salad 
baby spinach,  gala  apple,  celer y, 
ve rmo nt  sharp cheddar,  toasted walnuts,  golden rais ins , 
champagne -mustard seed v inaigrette

Creamy Parmesan Polenta 
f re s h  th y m e
Roasted Potatoes    
gar l ic ,  f re s h  oregano,  extra  v irg in  ol ive  oi l
Creamy Mashed Potato 
Haricot Verts    
s u n-dr ie d tom ato,  extra  v irg in  ol ive  oi l
A sparagus 
s h ave d par m e s an,  le m on v inaigrette
Broccolini  
gar l ic  bu tte r
Seasonal  Roasted  Vegetables  
f re s h  h e r bs ,  roaste d gar l ic  bu tte r

Enhan c em en t  Mashed Potato Bar  +6
clas s ic  m as h e d,  s we et  potato m as h e d
A ccom panie d by :  apple wood bacon,  s h re dde d ch eese, 
s ou r  cream ,  f re s h  peas ,  ja lape ño,  s cal l ion, 
cou ntr y  grav y,  w h ippe d bu tte r

SIDE DISHES
s e l e c t  t w o  ( 2 )  |  i n c l u d e s  r o l l s  +  b u tt e r  |  s u b st i t u t e  g l u t e n - f r e e  r o l l s  + 1  ( m i n i m u m  2 5 )

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



Mezza Rigatoni  
b ro cco l i  rabe,  b ianco sausage, 
gar l ic  wine sauce

Farfalle 
sho rt  r ib  ragu,  gremolata

Cheese Tortell ini
f r ie d  i ta l ian parsle y

PASTA select  two (2)

Conchiglie
vodka sauce,  basi l

Roasted Vegetable Risotto   
Orecchiette 
baby spinach,  bl istere d 
tomatoes,  toasted pine  nu ts , 
balsamic  glaze

Carne A sada Beef	  	  

Roasted Vegetables  	 	
f i re -roaste d pe ppe rs ,  onion, 
zu cch ini ,  s we et  potato, 
black  beans

TACOS select  two (2)

Margherita 
v ine -r ipe ne d tom ato 
bas i l ,  f re s h  m oz zare l la

Pepperoni 
r icotta,  h ot  h one y

Roasted Vegetable
goat  ch e e s e ,  bals am ic  dr iz z le

PIZZA select  three (3)
gluten-free option +5 (minimum 5 pizzas)

Chicken + Broccoli  Alfredo

Sirloin + Gorgonzola 
caram e l ize d onion , 
h ors e radis h  crème

Sausage 
pe ppe r  +  onion

Classic Paella  
chicke n,  shr imp,  mussels , 
c lams,  v ine -r ipened tomato, 
f i re -roasted peppers,  peas, 
sho rt  grain  r ice

PAELLA

Vegetable Dumplings

Vegetable Fresh Roll    
Chicken Teriyaki  Skewer  
Beef Teriyaki  Skewer  

ASIAN select  three (3)

Crab Rangoon

Shrimp Satay  
Korean Barbeque Ribs  
Peking Ravioli

Vegetable Paella   
roasted zucchini ,  sum m e r 
squash,  baby carrot ,  re d be l l 
pepper,  pearl  onions,  cre m ini 
mushroom

Spicy Tuna Maki   
Salmon Maki   
Yellow Tail  +  Scall ion Maki   
California Maki   
Avocado Maki   

SUSHI select  three (3)

Buttermilk Fried Chicken Bites
re d  e ye gravy

Fried Pickles
sr i racha remoulade

Pimento Cheese Hush Puppies
scal l io n-pimento cheese aiol i

SOUTHERN BELLE
Macaroni  + Cheese

Mini  Corn Muffins
hone y butter

Fried Green Tomatoes
creole  mustard sauce

Tuna Poke  
Crab Cakes 
citr u s  a iol i

Lobster Bisque 
or  Cl a m C h owd e r  

SEAFOOD +7 upgrade

Scallop-Stuffed Shrimp
br ioch e  stu f f ing ,  gar l ic- l emon 
bu tte r

Lobster Sliders

Acc om p an i e d  b y : 
he rb b utter,  grated cheeses,  extra  v irg in  ol ive  oi l ,  red pe ppe r 
f lake s,  aged balsamic,  s l iced baguette,  gar l ic  bread,  seas onal 
salad 
Enhan c e  w i t h :
Herb Roasted Chicken  +8 |  Italian Sausage  +7 |  Sautéed Shrimp  +11

Shredded Chicken  
Pork Carnitas  

Acc om p an i e d  b y : 
war m  f lou r  tor t i l las ,  baby  ice be rg  lettu ce  w raps ,  corn  tort i l l a 
str ips ,  c i lantro - l im e  r ice ,  stre et  cor n s alad,  pico de gal l o, 
gu acam ole ,  ta j in,  s ou r  cream ,  s h re dde d ch e e s e ,  d iced on ion , 
ja lape ño,  c i lantro,  as s or te d h ot  s au ce s

Acc om p an i e d  b y : 
cr u s h e d re d pe ppe r,  grate d par m e s an

Acc om p an i e d  b y : 
to mato -herb focaccia,  spanish ol ive  oi l

Acc om p an i e d  b y : 
s cal l ion f r ie d r ice  and lo  m e in noodle s ,  s we et  ch i l i  sauce, 
h ot  m u stard,  s r i rach a,  plu m  s au ce ,  s e s am e  s oy  s auce, 
for tu ne  cook ie s

Acc om p an i e d  b y : 
soy sauce,  wasabi ,  p ickled ginger,  seaweed salad

Cucumber Maki   
Eel  + Cucumber Maki   
Salmon Nigiri   
Tuna Nigiri   
Shrimp Nigiri   

SPECIALTY STATIONS
select  two (2)

Al l  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



BUTLER-PASSED MINIATURE DESSERTS
c h o o s e  o n e  ( 1 )  f o r  T i m e l e s s  P a c k a g e  |  + 4  p e r  p i e c e  f o r  C l a s s i c  P a c k a g e

CLASSIC SKILLET COOKIE
warm chocolate chip cookie, 
vanilla ice cream

FUNFETTI SKILLET COOKIE
warm funfetti  sugar cookie, 
vanilla ice cream, rainbow 
sprinkles

SORBET PUSH POP
mango, raspberr y, lemon

   

CRÈME BRÛLÉE SPOON
caramelized sugar crust

FRIED OREO® SKEWER

FROZEN MUDSLIDE
kahlua, irish cream, ice cream, 
oreo crumbles

STRAWBERRY SHORTCAKE 
TRIFLE

MINI CHOCOLATE
MOUSSE CUP 

MINI ICE CREAM 
COOKIE SANDWICH
rainbow sprinkles

WARM BROWNIE SKILLET
peanut butter ice cream,
crushed Reeses® cups 

DESSERT STATIONS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

SWEET TOOTH TABLE |  16
glazed donut holes,  cake pops,  mini  cannoli ,  s’mores 
marshmallows,  mini  whoopie pies,  petite chocolate chip cookies, 
mini  strawberr y shortcake tr i f le,  mini  chocolate mousse tr i f le

ICE CREAM BAR  |  12
cho co late  +  vani l la  ice  cream

Acc om p an i e d  b y :

hot fudge,  caramel,  whipped cream, strawberries,  blueberries, 
marshmallow, sprinkles,  M&M’s®,  crushed oreos®,  gummy bears, 
toffee crumbles

ASSORTED M INIATURE EUROPEAN PASTRIES |  10
m ini  f r u it  tar ts ,  peanu t  bu tte r  m ou s s e  cu ps ,  cocon ut  ke y  l ime, 
cream  pu ffs ,  m ini  ch e e s e cake ,  ch ocolate  m ou s s e  cups, 
m ini  cannol i ,  m ini  e clairs 

Made  t o  O r d e r  CANNOLI  STATION  |  9
cannol i  s h e l ls  +  ch ips ,  ch oice  of  t radit ional  r icotta 
or  ch ocolate  f i l l ing

Acc om p an i e d  b y :

mini  chocolate chips,  peanut butter  chips,  crushed oreos®,  pistachios,
toffee crumbles,  rainbow sprinkles

CUSTOM WEDDING CAKE OR DESSERT BAR
i n c l u d e d  w i t h  w e d d i n g  p a c k a g e

D e s s e r t  W o r k s ,  G u i l t y  B a k e r y  o r  M o n t i l i o ’ s  B a k e r y

Enhan c e  w i t h : 

Vani l la  Bean or  Chocolate  Ge lato  +3  |  C h ocolate -Dippe d Straw be r r y  +4

Desserts

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



CHICKEN + WAFFLE BITE  |  4
maple-bacon glaze

STEAK + CHEESE SPRING 
ROLL  |  4
garl ic  aiol i

FOUR CHEESE PIZZA  |  3.5

PIGS IN A BLANKET  |  3.5
yellow mustard

TRUFFLE 
PARMESAN TOTS  |  4
garl ic  aiol i

MOZZARELLA STICK  |  3.5
marinara

KOBE BEEF SLIDER |  6
french fr ies,  ketchup
served in a paper cone

FRENCH TOAST DIPPERS  |  4
vermont maple, 
powdered sugar

MAC + CHEESE 
FRITTER  |  4

AFTER PARTY /  LATE NIGHT STATIONS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

$1,250 H osted After  Party  Food +  Be verage Minimum

SLIDERS
gluten free  b u n s  avai lab le  +2  p er  p iece  (minimum 25 p ieces )

se le ct  two (2) :

Black Angus Cheeseburger  aged cheddar,  kosher  di l l  p ick le , 
ketchup,  mustard

Buffalo Chicken Gril led Cheese  buffalo  chicken,  aged ch e ddar, 
p re sse d hawai ian rol l

Gril led Cheese + Tomato roma tomato,  aged cheddar,  pre s s e d 
hawai ian rol l

Chipotle Turkey Burgers  cheddar, shredded lettuce, herbed mayo
se le ct  one (1) : 
Tater Tots
Classic French Fries

FRIED CHICKEN BITE S
b uf falo  sauce,  bbq sauce,  bleu cheese,  ranch,  hone y m u stard, 
ketchup
se le ct  one (1) : 
Tater Tots
Classic French Fries 

DUO OF HOT DIPS
se le ct  up to  two (2) :

Buffalo Chicken tort i l la  chips,  celer y,  carrot  st icks

Pepperoni  Pizza Dip garl ic  breadst icks

Crab Rangoon  wonton cr isps

Seven Layer Taco Dip tort i l la  chips

PIZZA
gluten free  crust  avai lable  +5  per  p iece  (minimum 5  pizzas)

s e le ct  two (2) 
Four Cheese tomato sauce,  mozzarella,  provolone,  parmesan, 
romano

Pepperoni  tomato sauce,  mozzarella,  provolone,  parmesan, 
romano,  pepperoni

Caesar roasted chicken,  shaved parmesan,  caesar dressing, 
romaine,  lemon

Sausage,  Pepper + Onion

Buffalo Chicken gri l led buffalo chicken,  mozzarella,  blue cheese

QUESADILLAS
gluten free  tort i l las  avai lable  +2  per  p iece  |  minimum of  25  p ieces
Vegetable  Qu e s adi l la  and C h icke n Qu e s adi l la

Acc om p an i e d  b y :
t r i -colore d tor t i l la  ch ips ,  s ou r  cream ,  s als a,  gu acamol e

ASIAN TAK EOUT
s e le ct  two (2) : 
Crab Rangoon
Korean Barbecue Ribs
Peking Ravioli

Acc om p an i e d  b y :
du ck  s au ce ,  h ot  m u stard,  for tu ne  cook ie s

BUTLER-PASSED LATE NIGHT BITES
p r i c e d  p e r  p i e c e  |  m i n i m u m  o f  5 0  p i e c e s  p e r  s e l e c t i o n  |  B a l l r o o m  +  P a v i l i o n  Te n t  O n l y

Late Night + After Party

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

SELECT ONE     ( 1)  |  16

SELECT TWO     ( 2)  |  22

SELECT THREE ( 3)  |  29

Vegetable Dumplings

Chicken Teriyaki  Skewers

Beef Teriyaki  Skewers



OPEN BAR FLAT RATE PRICING
p r i c e d  p e r  p e r s o n 

i n c l u d e s  h o u s e  o r  p r e m i u m  s p i r i t s ,  w i n e s  b y  t h e  g l a s s ,  i m p o r t e d  +  d o m e s t i c  b e e r s  a n d  n o n - a l c o h o l i c  b e v e r a g e s

ONE HOUR  	 |  included

TWO HOURS  	 |  12 

THREE HOURS 	|  22 

FOUR HOURS	 |  30 

FIVE HOURS 	 |  35 

‘THE CLASSIC’ PACKAGE

ONE HOUR  	 |  6

TWO HOURS  	 |  16 

THREE HOURS 	|  27 

FOUR HOURS	 |  32 

FIVE HOURS 	 |  37 

PREMIUMHOUSE

MOCKTAILS + COCKTAILS 	 |  9-17 

HOUSE WINES			  |  12 

PREMIUM WINES	 	 |  12-14 

BEER + MALT BEVERAGES	 |  6-12 

NON-ALCOHOLIC BEVERAGES	|  3-6 

PRICE RANGES

Beverages

FIVE HOURS  	 |  incl u d e d

‘THE TIMELESS’ PACKAGE

FIVE HOURS 	 |  12

PREMIUMHOUSE

HOUSE WHITES
Cupcake Chardonnay
Cupcake Pinot  Gr ig io
Cupcake Sauvignon B l a nc

TABLESIDE WINE SERVICE OPTIONS 
i n c l u d e d  w i t h  ‘ T h e  T i m e l e s s ’  p a c k a g e  ( s e l e c t  o n e  r e d ,  o n e  w h i t e )

HOUSE REDS
Cupcake Cabernet Sauvignon
Cupcake Merlot
Cupcake Pinot  Noir

PREMIUM WHITES
C h l o e  C h a r d o n n a y
C h l o e  P i n o t  G r i g i o
W h i t e h a v e n  S a u v i g n o n  B l a n c

PREMIUM REDS
C h l o e  P i n o t  N o i r
T h e  D r e a m i n g  Tr e e  ‘ C r u s h ’  R e d  B l e n d
C h l o e  C a b e r n e t  S a u v i g n o n

U p g r a d e  t o  p r e m i u m  w i n e s  s e r v e d  t a b l e s i d e  w i t h  h o u s e  p a c k a g e  + 9  p e r  p e r s o n

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

CONSUMPTION PRICING
p r i c e d  p e r  b e v e r a g e



de e p e ddy vo dka 
sto l i  raspbe r r y
sto l i  b lue be r r y
ne w amste rdam gin
bacardi
bacardi  co co nut
cazado re s
gho st  te qui la  
de wars

HOUSE SPIRITS
deep eddy vodka 
stol i  raspberr y
stol i  b lueberr y
gre y  goose
gre y  goose l ’orange
gre y  goose le  c i tron
bombay sapphire
hendrick’s 
bacardi
bacardi  coconut
captain  morgan
casamigos  blanco

plus  al l  house  spir i ts

PREMIUM SPIRITS

cava br ut
kung fu  g ir l  r ie s l ing 
cupcake  chardo nnay
cupcake  sauvigno n blanc

HOUSE WINES by the glass

chloe prosecco 
chloe chardonnay
chloe pinot  gr ig io
whitehaven sauvignon blanc
chloe rosé

PREMIUM WINES by the glass

athlet ic  bre wing n/a
bud l ight 
budwe ise r
co ro na
downeast  c ide r 
go o se  is land ipa
he ine ke n
he ine ke n 0.0

BEER, CIDER + SELTZER

pepsi
diet  pepsi
starr y  lemon-l ime
ginger  a le

NON-ALCOHOLIC BEVERAGES

pat ron s i l ver
montel ob os  mezcal 
joh nnie  wa l ker  bl ack
g l enl ivet  12
ja m es on
wood ford  res er ve
h ennes s y  vs
crown roya l
ma ker ’s  m a rk
g ra nd  m a rnier
ba i l e y’s

j im beam
jack  danie ls
seagram’s  7
so uthe r n co mfort
st .  ge r main
sambuca
kahlua
disaro nno
ape ro l

ju ices
l em ona d e
iced  tea
b ott l ed  water

ch l oe p inot  noir
ch l oe ca bernet  s a uvigno n
the dreaming tree ‘crush’ 
red blend

cupcake  pinot  gr ig io
cupcake  pinot  noir
cupcake  me r lot
cupcake cabernet sauvignon

high no o n 
miche lo b ultra
sam adams boston lager
sam adams juic y  ipa 
sam adams seasonal
ste l la  ar to is
viva  huck le berr y 

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.

Al l  be verages  mu st  b e  p urchased  from  Gran ite  L in ks.  P rop er  identi f icat ion wi l l  be  required in  compliance with  Massachusetts  State  L iquor  Laws.

BAR LIST

After Dinner Tasting Station
Liquor,  Cordials  + More

scotch,  bourbon,  r ye,  ir ish whiskey,  tequila,  cognac,  brandy,  cordials
+12 per person



Champagne
veuve c l icquot  brut  yel low label  |  f rance |  95
Prosecco
chloe |  i ta ly  |  46
Rosé 
chloe |  sonoma,  ca  |  46
whisper ing angel  |  f rance |  68

SPARKLING + BLUSH

Light Bodied

Pinot Grigio
chloe |  i ta ly  |  46
Reisling
kung fu  g ir l  |  columbia  val le y,  wa |  46

Medium Bodied

Chardonnay
chloe |  sonoma,  ca  |  46
Pinot Grigio
santa  margherita  |  i ta ly  |  60
Sauvignon Blanc
kim crawford |  ne w zealand |  53
whitehaven |  ne w zealand |  61
cragg y range |  ne w zealand |  59
Fuller bodied

Chardonnay
la  crema |  monteray,  ca  |  57
cakebread cel lars  |  napa val le y,  ca  |  95

WHITE

Light Bodied

Pinot Noir
chloe |  montere y  county,  ca  |  46
talbott  ‘s leepy hol low’  |  montere y  county,  ca  |  80

Medium Bodied

Cabernet Sauvignon
chloe |  monteray,  ca  |  46 
Merlot
chloe |  monteray,  ca  |  46 
Red Blend
the dreaming tree  ‘crush’  |  north  coast ,  ca  |  46
prisoner  wine co ‘ the  pr isoner ’  |  napa val le y,  ca  |  84

Fuller Bodied

Cabernet Sauvignon
jordan |  a lexander  val le y,  ca  |  110
caymus |  napa val le y,  ca  |  125
just in  ‘ isosceles’  |  paso robles,  ca  |  130
darioush |  napa val le y,  ca  |  160
faust  |  napa val le y,  ca  |  150
Malbec
alta  ‘v ista’  estate  |  mendoza,  argentina |  53

RED

ENHANCED WINE OFFERINGS
p r i c e d  p e r  b o t t l e

$1600 
(attendant  requ i red +150 |  avai lable  with  5-hour  bar  package only)

Includes  ice  l u ge wit h  cu stom  m onog ram

House +  Premium Flat  Rate: 
espresso mart inis  included in  bar  package pr ic ing

Consumption: 
e spresso mart inis  bi l led by  consumption at  +15 p e r  dr ink

ESPRESSO MARTINI ICE LUGE

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.
Kerri  McWade Photography



LOVE’S ON FIRE 
spicy tequila,  blood orange, 
triple sec, simple syrup, l ime, 
tajin spice rim
highbal l  g lass  |  ch i l i  pepper

CRANBERRY MARGARITA 
te qui la ,  f laghi l l  cranbe r r y 
l ique ur,  s imple ,  l ime
high bal l  g lass  |  f resh  cranberr ies

SPECIALTY COCKTAILS
s e l e c t  t w o  ( 2 )  t o  b e  i n c l u d e d  w i t h  ‘ T h e  T i m e l e s s ’  p a c k a g e  |  f o r  ‘ T h e  C l a s s i c ’  p a c k a g e ,  c o n s u l t  y o u r  s a l e s  m a n a g e r  f o r  p r i c i n g

PERFECT PAIR
chloe prosecco,  pear, 
lemon,  vani l la
w ine glass

APEROL SPRITZ
aperol ,  chloe prosecco, 
soda
w ine glass  |  orange wheel

AGAVE SPIRITSBUBBLES

BLUSHING BRIDE 
lemon vodka,  pomegra nate 
ju ice,  lemon juice,  s im p l e 
syrup,  sparkl ing  water
highbal l  g lass  |  lemon  w heel

NA NTUCKET MULE 
vodka,  f lag  hi l l  cranb err y 
l iqueur,  g inger  beer,  l im e 
juice
highbal l  g lass  |  f resh  c ran berr ies

WHITE COSMO 
citrus  vodka,  white 
cranberr y  ju ice,  orange 
l iqueur,  l ime juice,  s im p l e 
coupe glass  |  c ran b er r y  skewer

VODKA

FLANNEL FIZZ
gin,  apple  c ider,  lem on 
juice,  g inger  beer
highbal l  g lass  |  c i n n amo n  s t ick

STRA WBERRY SMASH
s ipsmith  strawberr y, 
g i f fard  pamplemouss e, 
lemon juice,  strawbe rr y 
puree,  soda water 
highbal l  g lass  |  f resh  strawberr ies

GIN

SPIKED AUTUMN
hot  or  cold
spiced rum,  apple  c id er 
cinnamon  st i c k 

COCONUT CRUSH 
coconut rum, pineapple juice, 
orange,  coconut  cream
highbal l  g lass  |  n u tmeg sp ice

RUM

FALL FASHION
apple  c ide r,  passio n fr uit , 
ro se mar y,  bo ur bo n
highbal l  g lass

BLACK BARREL 
OLD FASHIONED
black  bar re l  whiske y, 
s imple  syr up,  o range 
bitte rs ,  so da 
highbal l  g lass  |  orange peel

WHISKEY

HARVEST SANGRIA 
avai lable  year-round 

pinot  gr ig io,  pear  brandy, 
pumpk in pie  spice , 
seaso nal  f r uit
wine glass  |  c innamon st ick

WINTER SANGRIA 
avai lable  year-round 

cabernet, apple brandy, 
grand marnier, pomegranate 
ju ice ,  o range  juice
wine glass

SANGRIA

SMOKIN’  HOT 
mango,  ja lape ño, 
so da wate r 
highbal l  g lass  |  ch i l i  pepper

KICK BACK +  RELAX
guava,  o range ,  l ime , 
co co nut ,  so da wate r 
highbal l  g lass  |  l ime wheel 

ZERO-PROOF COCKTAILS

MY SWEET
ch l oe p ros ecco,  f ig , 
ma p l e,  l emon
wine glass

HERE COMES THE SUN
l em on d r iz z l e  g in, 
e l d erf l ower  l iq u eur, 
l em on ju ice,  s od a ,  mint
hig hbal l  g l as s  |  d ehyd rated lemon 
s l ice

BERRY BASIC
g in,  st ra wb err y,  l ime ,  mint , 
e l d erf l ower,  s od a 
hig hbal l  g l as s 

DON’T BE SO UR 
bo ur bo n,  le mon juice, 
s imple  syr up
highball  glass |  orange slice + cherry

TEE TIME 
whiske y,  ice d tea, 
le mo nade
highbal l  g lass   |  lemon wheel 

FIRST LOOK AT SUMMER 
waterm el on +  ba s i l  vo dka, 
l im e,  s imp l e,  s od a
highball glass | basil leaf + lime wheel 

S +  L  COSMO 
st ra wberr y  +  l em ongrass 
vod ka ,  cra nb err y,  t r iple 
s ec,  ora nge l iq u eur
coup l e  g l as s  |  orang e p eel 

ESPRESSO MARTINI 
va ni l l a  vod ka ,  cof fe e 
l iq u eu r,  i r is h  crea m, 
f res h  es p res s o
coup e g l as s  |  es p res s o  beans

GL MARGARITA
blanco  te qui la ,  l ime,  agave 
highbal l  g lass  |  l ime wheel 

THE SPICY PINEAPPLE 
spic y  te qui la ,  g i f fard 
pineapple  l iqueur, 
g inge r  be e r
highbal l  g lass  |  candied pineapple

MAI TAI  THE KNOT  
wh ite  ru m ,  ora nge  curacao, 
l im e ju ice,  orgeat ,  dar k 
ru m
highball  glass |  orange slice + cherry

WATERMELON SANGRIA 
avai lable  Apr i l  through August

white  z infandel ,  deep eddy 
le mo n,  wate r melon pucker, 
wate r me lo n juice
wine glass  |  l ime wheel

BERRY NICE
blue be r r y,  ho ne y,  thyme, 
so da wate r
highbal l  g lass  |  b lueberr y  skewer

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.



Rentals, Additional Pricing + FAQs

SPOTLIGHT PACKAGE  |  $550 f lat  rate 		
Inc lud es: 
sp e cialty  fabr ic  l inens  (cotton,  stain,  bengaline)  for  four  (4)  h igh 
co cktai l  tables,  cake table,  sweetheart  table,  g i f t  +card table 
and  e scort  card table

PLACE SETTING PACKAG E  |  $500 per  25  guests
Inc lud es:  	
up graded water  g lass,  upgraded napkin  (cotton ,  sat in ,  bengal ine) , 
g lass  charger  plate  ( go ld  or  s i lver  r im ),  menu card

RENTAL BAR RESTOC KING  FE E  |  $400 
( for  removal  o f  Grani te  L i nks  bars  an d  restockin g )

CHAIR REMOVAL FEE  |  $475

CHAIR CUSHION CHANGE |  $200 (does not include rental  cushions)

A LA CARTE		
120” Round Linen  (cotton,  sat in,  bengal ine)  |  $46  per  l in en 	

132” Round Linen  (cotton,  sat in,  bengal ine)  |  $59  per  l in en 	

Napkins  (cotton,  sat in,  bengal ine)  |  $75  pe r  25  napk in s

Glassware  (water,  wine)  |  $100 pe r  25  glas s e s

Glassware  (champagne)  |  $145 pe r  36  glas s e s

Acr ylic  Charger Plate  (gold,  s i lver)  |  $100 pe r  25  charger  pl ates 	

Chiavari  Chair  (gold,  f ruitwood,  black)  |  $12  pe r  ch air 		

RENTAL PACKAGES +  INFORMATION
d e l i v e r y  +  p i c k  u p  f e e s  n o t  i n c l u d e d  |  p r i c i n g  s u b j e c t  t o  c h a n g e

WHAT IS   INCLUDED IN TH E  FO O D +  BE V E RAG E  MINIM UM ?
Any ho sted food and be verage i tems wi l l  be  appl ied towards  th e 
minimum. Room rental ,  tax ,  ser vice  gratuity  and administrat ive 
fe e  are  not  included.  Cash Bar  charges  are  not  appl ied  towards 
the  Fo od & Be verage Minimum.

AM I  REQUIRED TO USE  PA RTICULA R  V E NDO RS?
Granite Links does not require our cl ients to use vendors on our 
Preferred Professional  List ,  except for  production and draper y.  I f 
you wish to contract  someone who does not appear on our l ist , 
this  wil l  need to be approved by your Sales Manager.  Al l  vendors 
must submit  a current certi f icate of  insurance and complete the 
Granite Links Vendor Agreement prior  to the event.

FREQUENTLY ASKED QUESTIONS
CAN  WE  GET  READY  AT  GRANITE  LINKS?
Granite  L ink s  doe s  not  a l low  for  h air  or  m ake u p ser vices 
ons ite .  T h e  s u ite’s  pr im ar y  pu r pos e  is  to  prov ide  a  pr ivate  space 
for  you  and you r  we dding par ty   to  store  pe rs onal   i tems  an d 
tou ch  u p.  Pleas e  contact  you r  Sale s  Manage r  to  con f irm 
appropr iate  and avai lable  ar r ival  t im e  on prope r ty.

WHAT IF  I  WANT REAL FLAM E CANDLES AT MY EVENT?
T h e  C ity  Of  Qu inc y  pe r m its  real  f lam e  candle s  onl y  wit h  a  F ire 
Watch  Detai l  of f ice r  ($550)  h ire d by  Granite  L ink s  f rom t he Cit y 
of  Qu inc y.  Pleas e  cons u lt  you r  Sale s  Manage r  for  rest r ict ion s/
re qu ire m e nts .

All  food and beverage is  subject  to 18% gratuity,  6% administrative fee and 7% state and local  tax.
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